RIVAL 



Buffet Server 

To be used with most 1 8 and 20 Quart Roasters 
(Fits Rival 8 models R0180, R0200, and R0220) 
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Owner's Guide 



READ AND SAVE THESE INSTRUCTIONS 



KNOW YOUR BUFFET SERVER 
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HOW TO USE YOUR BUFFET SERVER 



1 . Wash all serving dishes and Buffet Server frame with warm soapy water. 

2. Fill the cooking pan from your Roaster Oven with 8 Qts. full of water (or 1/2 - 
3/4 full) and place inside roaster oven body. 

CAUTION: NEVER add water directly inside the Roaster oven body. 

3. Place BUFFET SERVER FRAME on top of the cooking pan. Make sure the frame is 
secure and level. 

4. Add empty SERVING DISHES, making sure they are also secure. 

5. Cover with ROASTER OVEN LID and plug roaster into a 1 20V outlet. Preheat on 
350° F for 30 minutes or until water is very hot. 

6. Uncover and carefully add hot, cooked food into SERVING DISHES. 

7. Cover and turn CONTROL to 250° F setting to keep foods warm. If necessary, 
adjust temperature. 

8. Stir occasionally and keep food covered to maintain temperature. 

9. Periodically check and carefully add more hot water if necessary. 



IMPORTANT POINTS 



CAUTION: Temperature of foods should be kept at 1 50°F or above. 

• All SERVING DISHES need to be in place when using the BUFFET SERVER. 

• Use only to keep cooked foods warm. 

• SERVING DISHES AND FRAME are not to be used on the stove top, in an oven 
or in a microwave oven. 

• When filling SERVING DISHES with foods that may stick, spray the inside with a 
non-stick cooking spray. 

• If food is dry, add broth or juice to help keep warm. 



HOW TO CLEAN YOUR BUFFET SERVER 



CAUTION: BUFFET SERVER is hot. Handle Carefully. 

• Always allow the BUFFET SERVER to completely cool before cleaning. 

• SERVING DISHES and frame from BUFFET SERVER may be cleaned in hot soapy 
water or in dishwasher. Rinse and dry completely. NOTE: Steel wool, abrasive 
cleaners, or metal scouring pads may be used if necessary. 
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THE RECIPES 



NOTE: The Recipes below are for use with your ROASTER OVEN. Only use the 
BUFFET SERVER to keep cooked foods warm. 

BAKED POTATOES 

4 to 8 baking potatoes 

Wash potatoes and pierce with a fork. Place rack in the pan. Stack potatoes on 
ROASTING RACK, making sure that they don't touch the sides of COOKING PAN. 
Cover and bake at 400°F for 1 to 1 'A hours. 



POT ROAST WITH VEGETABLES 

2 to 3-I b. beef chuck roast 2 teaspoons salt 

20 baby carrots A teaspoon ground black pepper 

4 medium potatoes, peeled and quartered 1 cup beef broth 

1 onion, quartered 

Place roast in bottom of COOKING PAN. Place vegetables around sides of roast. 
Add salt, pepper and broth. Cover; cook at 250°F 3 to 4 hours or until tender. 



% cup liquid smoke 

Place brisket on large piece of aluminum foil. Sprinkle generously with the liquid 
smoke and seasonings. Wrap the brisket with the foil and crimp edges. Place in 
COOKING PAN. Cover and cook at 250°F for 4 hours. 



Rinse chicken in cold water. Combine remaining ingredients and rub over skin and 
between skin and meat of chicken. Place ROASTING RACK in COOKING PAN. 
Place chicken on ROASTING RACK and cover. Bake at 350°F for 1 hour and 15 to 
30 minutes or until chicken is done. 



HICKORY-SMOKED BRISKET 

3 to 4-lb. beef brisket 
^teaspoon garlic salt 



A teaspoon onion powder 
A teaspoon celery salt 



LEMON GARLIC ROAST CHICKEN 

3Kto 4-lb. chicken 2 
3 cloves garlic, minced >. 
1 teaspoon salt y 



2 tablespoons lemon juice 
A teaspoon ground black pepper 
A cup butter, softened 
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MEATBALLS 

5 pounds ground beef VA teaspoons salt 

1 cup Italian seasoned fine, dry bread crumbs A teaspoon pepper 

5 eggs 

Preheat roaster with pan in place to 425° F. Combine all ingredients. Form into 1 - 
inch balls. Place meatballs in pan. Cover; Bake 30 to 45 minutes or until done. Stir 
occasionally to brown on all sides. Makes approximately 75 meatballs. 

PEPPER CRUSTED BRAISED SHORT RIBS 

6 - 9 pounds beef short ribs 15 cloves garlic, minced 

A cup freshly cracked black pepper 5 (14Jf oz.) cans beef broth 

2 teaspoons salt 1 cup red wine, optional 

Preheat roaster to 450° F. Rub ribs on all sides with pepper and garlic. Sprinkle 
with salt. Place ribs in cooking pan and cover. Cook 1 5-30 minutes, turning to 
brown on all sides. Pour broth over ribs. Cover, reduce heat to 300° F and cook 
until tender, 2 to 2'A hours. 

PORK ROAST 

4 - 5 lb. pork loin roast A teaspoon pepper 

4 cloves garlic, minced A cup Italian dressing 

1 teaspoon salt K cup A1 Worcestershire® sauce 

Preheat roaster to 350° F. Place roast on rack. Press minced garlic into surface of 
the roast. Place rack in roaster. Combine dressing and A1 Worcestershire 9 sauce. 
Brush roast with marinade. Cover; cook for 2 to 2 14 hours or until done. 

SPAGHETTI SAUCE 

1 can (48-oz.) tomato juice A cup basil leaves 

4 cans (28-oz.) diced tomatoes A cup oregano leaves 

2 cans (1 2-oz.) tomato paste 1 A tablespoons parsley 
2 tablespoons A1 Worcestershire® sauce 1 tablespoon thyme 

6 cups water 1 tablespoon salt 

5 cloves garlic, minced 1 teaspoon pepper 

Turn roaster to 350° F. Add all ingredients. Stir well to combine. Cover, cook 3 to 
4 hours until thick, adding meatballs during last 1 to VA hours. Stir occasionally. 
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15 potatoes, peeled and cubed 
2 tablespoons basil 
1 cup quick-cooking tapioca 
8 cans (4 ounces) sliced mushrooms, undrained 
15 cans (10Jf oz. each) condensed tomato soup 
8 cups beef broth 



7 stalks celery 

Toss stew meat with bread crumbs, salt and pepper. Place beef in pan and add 
remaining ingredients; stir well. Cover and roast at 250° F. for 4 to 5 hours or 
until meat and vegetables are tender. 



Preheat roaster to 350° F. Combine first 8 ingredients in roaster. Cover, cook for 
2'A hours. Add remaining ingredients. Cover and cook an additional 30 minutes 
to 1 hour. 



2 - 3 tablespoons cracked black peppercorns 2 tablespoons A1 Worcestershire 9 sauce 



Preheat roaster to 350° F. Make several slits in top of roasts. Place roasts on rack. 
Set rack in roaster. Combine vinegar, soy sauce, A1 Worcestershire* sauce and 
mustard. Brush marinade over roasts. Combine cracked pepper and garlic. Rub 
over meat. Sprinkle with salt. Cover; roast 20 to 25 minutes per pound or until 
roast reaches desired doneness. 




SPICY BEEF ROAST 

2 (2Mto 3-lb.) beef tip or rump roast 



% cup soy sauce 



4 cloves garlic, minced 
3 tablespoons balsamic vinegar 



VA teaspoons dry mustard 
A teaspoon salt 
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LIMITED ONE-YEAR WARRANTY 

Rival® warrants this product to be free from defects in materials or workmanship for one (1 } year from date of 
original purchase. If you have a claim under this warranty please follow these procedures: 

1) Within the first 45 days from date of original purchase, defective product should be returned to original 
place of purchase for replacement (with proof-of-purchase). 

2) Within the first 12 months from date of purchase Rival will repair or replace (at no charge) the defective 
product if it is delivered freight prepaid during that period to an authorized service station. To obtain warranty 
service visit: 

www.rivalproducts.com 

Or, you may write to Rival c/o The Holmes Group, attention: Customer Service Department, P.O. Box 769, 
Milford, MA 01757. Proof of purchase is required when requesting warranty service - SAVE YOUR SALES 
RECEIPT. This warranty is extended only to the original purchaser and does not apply to commercial use, 
unreasonable use, or to damage to the product (not resulting from defect or malfunction) while in the 
possession of the consumer. Rival disclaims all responsibility for consequential, incidental, or 
commercial losses caused by the use of this product. Some states do not allow this exclusion or limitation 
of incidental or consequential losses, so the foregoing disclaimer may not apply to you. This warranty gives 
you specific legal rights, and you may also have other legal rights which vary from state to state. 



• This appliance is for HOUSEHOLD USE ONLY. 

• No user-serviceable parts inside. Refer servicing to qualified service personnel. 



Printed in China 



©2001 , Rival 
A Division of The Holmes Group 
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